
STOP 



Early Journal Content on JSTOR, Free to Anyone in the World 

This article is one of nearly 500,000 scholarly works digitized and made freely available to everyone in 
the world by JSTOR. 

Known as the Early Journal Content, this set of works include research articles, news, letters, and other 
writings published in more than 200 of the oldest leading academic journals. The works date from the 
mid-seventeenth to the early twentieth centuries. 

We encourage people to read and share the Early Journal Content openly and to tell others that this 
resource exists. People may post this content online or redistribute in any way for non-commercial 
purposes. 

Read more about Early Journal Content at http://about.jstor.org/participate-jstor/individuals/early- 
journal-content . 



JSTOR is a digital library of academic journals, books, and primary source objects. JSTOR helps people 
discover, use, and build upon a wide range of content through a powerful research and teaching 
platform, and preserves this content for future generations. JSTOR is part of ITHAKA, a not-for-profit 
organization that also includes Ithaka S+R and Portico. For more information about JSTOR, please 
contact support@jstor.org. 



1810.3 Discoveries and Improvements in Arts, Manufactures, fyc. 



377 



does not appear to be any great use 
in making it pass both ways, confin- 
ing its course to the first mentioned 
direction, would alone render halt the 
numbei of pipes and cocks unneces- 
sary. '1 he method ot placing the 
doois for putting in the malt seems 
not well contrived : if an eiect posi- 
tion would do equally well for the 
infusing vessel, a single door, at the 
top Would be kept tight easier, and 
be much more convenient ; and as to 
the inclined position in which this 
"Vessel is represented in the diawing, 
'winch accompanies the specification, 
its utility cannot be imagined, as 
the patentee lias neglected to point 
it out, or give, any hint which might 
enable us to conjecture what it mi^ht 
be. 

T<o give. any decided opinion as to 
the advantage of' this new piocess 
for biewmg, would be prematuie, be- 
fore its actual success has been ex- 
perienced, but iat least it may be 
allowed to commend the ingenuity of 
its contrivance, and to„deelare that 
it seems- very likely to have all, the 
advantages pointed out by the pa- 
tentee, and therefore highly to merit 
a fair trial i to apply the same pio>- 
cess to hops, requires some caution, 
as it is the opinion of some men of 
experience, that a simple infusion 
of the hops in hot water, without 
bgiling them, would give the liquor 
the beslHavour : and if we may lea- 
son fiom what occurs in the manage- 
ment of tea, of which the simple 
infusion is so pleasing, while the 
boiled liquor from ' it is nauseous, it 
is highly probable that this opinion is 
well founded. 



Patent of Mr. Stephen, Hooper, of Wal- 
•toortti (near London) for a thermo 
meter, for ascertaining the heat of 
£ake>s' ovens and for other pur- 
poses 

r lhe principle of this instrument 
(which is the same as that of other 
metallic thermometers) may be va. 
riously applied ; but the mode preferr- 
ed by the patentee, consists of a brass 
tube equal in length to the oven, and 
about an inch and quarter in diam- 
eter ; into this a rod of fir or other 
straight grained wood, is introduced, 



neaily of the same length 'as the bras* 
tube, without sticking, i he lube and 
lod are fastened to each other at one 
end, so that if any expansion or 
contraction take place in the biass 
tube through change of tempcraturp, 
that change will be indicated at the 
other end bv coinpauhg the length 
ot the lube with that of ihe lod, wnicli 
has a scale fixed to it tor that pui- 
pose , but as the divisions are too 
minute to be well 'discerned on a 
simple scale, the patentee piefeisone 
mad.e to multiply the space of the 
changes, by a lever, a combination 
ot levers, or by a lack a'nd pinion, 
according to the methods usual for 
pjrometeis; the particular method: 
winch he uses, is to affix a rack to 
the end of the brass tube, and cause 'the 
rack to tuin a small pinion, and to place 
on the axis of the pinion, a hand or 
index, which points the degree of ex- 
pansion or heat, upon a 'cuCular plate 
piopeily divided. 'Ihe' pinion and 
the plate in which the axis of the 
pinion and the plate in which the 
axis of the pinion turns, are affixed 
to the wooden rod 

For applying this theimometer to. 
use, a channel or hole is made hi the 
brick work of the oven, about six 
inches belavv and paiallel to the bot- 
tom of the oven, extending from' the 
mouth to the f.nther end, in such a 
manner, that a veitical plane passing 
thiough this channel, would neaily 
bisect the oven and dooi . 1 he ther- 
mometei is intioduced into this chan- 
nel, leaving the index end exposed 
to view' below the door of the oven. 
1 he channel or hole may be also 
made in any other convenient pair. 
of the oven, but the patentee seems 
to prefei tnat above mentioned. 



Farther account of the bells moved by 
De Luc's electric Column. 

The bells beloie noticed, are stated 
in the ISOth No ot the Philosophical 
Journal, to have been ringing on the" 
24th ot August, s>nd to be as likely 
to continue their motion as at hist ; 
they have now moved incessantly tor 
152 days. 

To this account, a lequest is now 
added that if any rrechanical gentle- 
man - knows a good method, by 
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which a vibrating pendulum can give 
motion to wheel work, He may com- 
municate it i as it is much wished 
that an mstiument may be made, 
which by the motion of an index 
hand and dial plate, may show the 
number of vibrations m a given time, 
caused by the eiectitc column. 

Of extracting a hqmd Sugar from 
apples and 1'ears, by Mr Dubuc, ma- 
nufacturing Chemist at Rouen. 

Araiales de Chemie. 

Tbe high price of Sugar on the 
continent has induced Pious, Par- 
menlier, Cadet de Vaux, and other 
chemists, to investigate method* of 
obtaining it from various substances, 
and they have published processes more 
complicated, for obtaining it from 
gupes, Apples and pears. 

Several' establishments having' been 
fumed m the south of France for 
making sugar from grapes, M. Du- 
buc wished' that its noithern extre- 
mity should have a similar advantage, 
and the excellent preserve, which has 
been made of apples and pears in that 
countiy for tune iimnemoual, con- 
vmced him that the sugar prepared 
from them would be equal in quality, 
to that procured fiom giapes, and 
induced nun to make experiments on 
tue.n for that purpose. 

First Expetiment. 

Eight litres or quarts, ot the juice 
of veiy ripe apples, called d'Orwge, 
weie boiled in a copper bason, or 
boiler, for about a quarter of an 
lioui, and then ten drachms or gram- 
mes of finely powdered chalk, were 
added to it, in tour separate poitions, 
two minutes after each other, in order 
to neutralize the acid in the juice-, 
this substance occasioned a fermen- 
tation or effervescence in (he juice. 
The boiling was then continued for 
eight or ten minutes, and the juice 
was kept stured, in order to multi- 
ply the points of "contact between it 
and the chalk : after this it was clai itied 
in the following manner. 

7m.ee whites of eggs were beat 
lip in three glasses ot cold water, 
and whipped with a willow whisk, 
when the whites were well frothed, 
they were added at once to the juice, 
and well mixed by stnnng it quickly 
with the same whisk; it was then 



left to boil for another quarter of ati 
h^ui-< The white of egg coagulates 
by being boiled, and collects all the 
impuiities of the juice. After this 
the juice was strained through a flan- 
nel strainer suppoited at tbe lour 
corners on a- wooden fram*. 

Jt was then left to grow half cold, 
and again strained, in order to have 
it very Clear and well clarified. 

The juice only' lost about one- 
third of its weight during these o- 
peiations, what remained was reduced 
by boiling slowly, to about one half 
ot its original bulk ; the process was 
then finished without boiling uotil.the 
s>rup took, when cooled, a consis- 
tence like that of common treacle. 

It may also be known to be pio- 
peily piepared by a thick skin that 
may be observed at the surface, ot 
the liquid, or even by its specific 
giavily compared with that ot wa- 
ter. A vessel which contains a ejuaif, 
or two pbunds ot water, old Frencn 
measure, ought to contain 21b. JO or 
1 1 oz. of syrop, or liquid sugar. 'I his 
Lst method is the best and most 
ceitain. 

The above eight quarts of juice 
)ielded near three pounds ot liquid 
sugar, savoury, tiesh, and which 
sweetens water very well, or even 
milk without curdling it (winch the 
addition of the chalk prevents by 
neutralizing the acid, which would have 
this effect) so that it would be an 
advantageous substitute for tieacle" or 
sugai . 

M. Dubuc gives an account of 
thuteen olhei experiments, which he 
made to obtain sugar trom various 
species of apples and pears, of 
winch our limits will not peimit the 
recitation , the processes used in there 
did not however vary mateiially from 
that i elated, and thechiel fact* observed 
in them are contained in the following 
recapitulation of the experiments, in- 
serted at the end of M. Dubuc pa- 
per. 

Recapitulation. 

1. Of the tour npe kinds of apples, 
whuh weieused, it was found that the 
mange pioduoed the most sugar,, then 
came Doux-levesque, aftei them the 
blanc mollet, and lastly the Gtrard. 

2, leal a mixture oi these tout 



